56                   EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

3.   the analytical method to be used for the detection, enumeration, or
quantification of the contaminant of concern,

4.   the sampling plan (see Chapter 6), and                                 ,

5.  the microbiological limits considered appropriate to the food and
commensurate with the sampling plan used.

Mandatory and Advisory Criteria

A mandatory limit is one that the food cannot exceed. Food that does
not meet the criterion must be subjected to some action (see Chapter 7).
For example, it may be rejected by the purchaser, destroyed, reprocessed,
sold as an inferior grade, or diverted to a use where the contaminant is
not of concern. Certain mandatory criteria also may result in the loss of
license to process food when limits are consistently exceeded.

Advisory criteria often serve as an alert to deficiencies in processing,
distribution, storage, or marketing. They are not mandatory but permit
judgments to be made when limits are not met.

Types of Microbiological Criteria

The terms standard, guideline, and specification are widely used in the
United States and other nations to describe microbiological criteria for
foods. There appears to be no need for additional terms. The following
definitions of these terms are recommended by the subcommittee for
application by the food industry and governmental agencies in the United
States and will be used throughout this report.

Standard

A microbiological standard is a microbiological criterion that is a part
of a law, ordinance, or administrative regulation. A standard is a man-
datory criterion. Failure to comply with it constitutes violation of the law,
ordinance, or regulation and will be subject to the enforcement policy of
the regulatory agency having jurisdiction.

Guideline

A microbiological guideline is a criterion that often is used by the food
industry or a regulatory agency to monitor a manufacturing process. Guide-
lines function as alert mechanisms to signal whether microbiological con-
ditions prevailing at critical control points or in the finished product are